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bacteriological standpoint, this test is crude, although some relationship
exists between degree of acidity and number of bacteria in milk. The test
possesses the advantages of convenience and rapidity in use.
There are several proprietary makes of acidity-testing apparatus on the
market. The usual type consists of several corked test-tubes marked in two
positions. Milk is poured into the tube until it reaches the first or lower
mark. A liquid indicator is next poured in until the level of the mixture
reaches the second mark. The tube is finally stoppered, well shaken, and the
colour read. The colour indications are :
Pink coloration denotes good, sweet milk.
Light brown colour denotes slightly sour milk.
Yellow colour denotes sour milk.
If the percentage of acidity present exceeds 0-2, the sample will immediately
curdle.
The " Bodo " Acidity Tester is a useful piece of proprietary apparatus
consisting of the following parts :
(a)  Alcohol container, with filling cap.
(b)  Measure and dipper.
(c)  Cock with drilled opening of 2 ml.
(d)  Dipping tube.
(e)  Holder for reaction tube.
The apparatus is manipulated by unscrewing the cap and filling the alcohol
container with either methyl alcohol (CH3OH), 70 per cent., or ordinary
methylated spirit, 70 per cent, alcohol content. The apparatus is held in the
left hand in the position shown in B (Fig. 230), and the dipping tube is
inserted in the churn. The filling tube is then raised as shown at A, when
milk flows into the glass, 2 per cent, of alcohol or spirit flowing with it.
It is then gently shaken and, if the acidity of the milk is high, the mixture
becomes flaky. This test can be made by a non-technical person in a few
seconds.
Instability to alcohol can be used to detect abnormal milk and the
reaction is caused by acid development. The mineral balance of the milk
may also affect the reaction especially if strong alcohols are used and, under
such conditions, fresh milk may give a reaction.
CHEMICAL EXAMINATION OF MILK
The chemical examination of milk is important, both as an integral part
of any milk-control scheme and also as a corollary to bacteriological analysis,
upon which it may act, to a certain extent, as a check. There are no historical
records which will give a guide to fixing a date or naming a period when the
adulteration of milk first became a practical problem. It is probable, how-
ever, that there were plentiful supplies in the world for a considerable
period and possibly, in those days, no great inducement existed to increase
quantity by artificial means. Indeed, it is quite likely that the adulteration
of milk by addition of water or by the abstraction of butter-fat is one of the
so-called " blessings " which follow in the wake of civilisation. Milk may
be chemically tested either in the laboratory or by the producer or dairy-
man in a variety of ways, as follows :
(1)  Specific Gravity.
(2)  Fat Percentage Estimation.